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•To improve Viquipèdia articles about lactic acid bacteria and Lactobacillus
•To describe the characteristics of lactic acid bacteria and its applications
•To update the genus Lactobacillus
1. Lactic acid bacteria are of great importance to the food industry
and have many purposes to improve the alimentary products
2. There are none health claims associated with probiotics
3. The genus Lactobacillus has been reclassificated into 23 new










Homofermentative  >85% lactic acid  Embden-Meyerhof-Parnas
 Facultative homo/heterofermentative 










•To improve food safety and 
to extend the shelf life
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Figure 2: Scheme of the emended taxonomy of the
genus Lactobacillus2
Figure 1: Scheme of metabolism of lactic
acid bacteria1
